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Pickles  and  relish  nay  he  good  to  eat  or  they  may  not.    It  all  depends  on  the 
way  you  use  the  words.    One  of  Shakespeare* s  characters  in  "The  Tempest"  said,  "I 
have  teen  in  such  a  pickle  since  I  saw  you  last".    And  today  when  some  one  says  to 
you,  "Eat  it  with  relish"  he  may  he  advising  you  to  eat  a  certain  food  with  gusto-*-., 
with  pleasure,  appreciation  and  enjoyment.    Or  he  may  mean  that  you  should  eat  a 
particular  food  with  an  appetizer,  like  piccalilli. 

To  stimulate  the  appetite. .  .that' s  what  pickles  and  relishes  are  for.  They 
might  he  called  the  morale  builders  of  a  meal.    In  fact,  they  are  considered  im- 
portant enough  to  send  to  the  boys  in  the  front  lines.    Not  for  their  minerals  and 
vitamin  value,  for  cucumber  pickles  can't  boast  about  their  food  value.    It 'a  the 
variety  in  flavor,  the  contrast  of  a  spicy  food  to  a  bland  food,  that  the  boys  need 
a  pickle  relish  for. 

In  this  country  the  men  in  the  Armed  Forces  are  served  sour  cucumber  pickles  or 
sweet  cut  pickles.    Abroad  the  boys  get  pickle  relish  because  it  can  be  shipped 
more  economically.    This  year  the  pickle  order  for  the  Armed  Forces  is  close  to  2 
million  bushels  of  cucumber  pickles. 

Pickles  have  a  long,  fascinating  history,  reaching  back  to  ancient  Rome  and 
Egypt.    During  the  16th  Century,  when  the  Dutch  took  the  lead  in  fixing  fancy  food, 
culivated  pickles  were  one  of  their  prize  delicacies. 

And  we  Americans  have  always  had  a  special  fondness  for  pickles.  The  pickle 
Patch  was  an  established  part  of  the  famous  old  plantations.    Pickles  ranked  high 
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ifith  the  pioneers  becauoe  they  were  the  only  green  food  available  for  several  months 
n  the  year.    George  Washington  liked  pickles. .  .and  so  did  John  Adams.  Thomas 
*efferson  wrote,  "On  a  hot  day  in  Virginia,  I  know  nothing  more  comforting  that  a 
ine  spiced  pickle,  brought  up  trout-like  from  the  sparkling  depths  of  that  aromatic 
ar  bolow  stairs  in  Aunt  Sally's  cellar". 

Every  country  in  the  world  probably  eats  relishes  of  some  kinds.     Every  commune 
ity  has  favorite  pickle  recipes. .  .and  many  families  hand  down  from  generation  to 
generation  choice  recipes  for  making  a  relish  or  putting  up  pickles.     If  you  plan  to 
make  some  pickles  and  need  dependable  recipes  you  will  be  interested  in  the  new 
Government  pamphlet  just  off  the  press.    It's  called  AWI-103,     "Pickle  and  Relish 
recipes"    and  was  written  by  experts  in  the  Bureau  of  Human  Nutrition  and  Home 
Economics.    If  you  want  a  copy  write  to  the  Department  of  Agriculture ,  at  Washington 
D.  C.  and  ask  for  "Pickle  and  Relish  Recipes",  AWI-103. It  is  free. 

Trying  to  classify  pickles  and  relishes,  or  to  define  then,  is  a  real  task. 
The  word  pickles,  covers  a  large  family.    Pickles  as  we  usually  think  of  them  are 
cucumbers  of  various  sizes.    Actually  the  term  pickles  refers  to  any  vegetables  and 
fruits  that  are  preserved  in  vinegar,  salt,  mustard  and  other  fl-vora. 

Pickled  fruits  are  made  in  much  the  sane  way  as  preserves,  except  that  the 
syrup  is  sweet-sour.    Peaches,  pears  and  crabapples  are  popular  with  many  honenakers 
for  pickling.    White  grapes,  apricots,  cherries  and  many  other  fruits  are  spiced  and 
preserved  in  a  similar  way. 

Pickled  vegetables  usually  undergo  a  brining  process.    After  the  vegetables  are 
cured  in  a  salt  brine  they  can  be  made  into  Juicy  dills   ,  rich  green  sweet-sours, 
yellow  mustards  or  spicy  mixtures  of  vegetables. 

The  brining  process  may  be  long,  short  or  quick.    Although  the  long  process 
takes  from  4  to  8  weeks,  it  gives  the  pickles  an  excellent  flavor  and  there  is  no 
danger  of  spoilage,    you  can  even  put  different  whole  vegetables  in  the  brine  as 
they  come  in  season.    Then  when  they  are  cured,  you  soak  out  most  of  the  salt  and 
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nake  then  into  sour  pickles,  sweet  pickles  or  whatever  you  wish.    Just  the  names  of 
sone  varieties  make  your  mouth  water:     Ice  water  pickles,  Virginia  chunk  sweet 
pickles,  bread  and  butter  pickles,  and  green  tomato  pickles. 

Relishes  nake  up  another  class  of  pickles.    You  can  make  a  good  relish  from 
aLnost  any  vegetable  such  as  sweet  red  or  green  peppers,  tomatoes,  celery,  cabbage, 
onions,  corn, beets  or  carrots.    For  relish  making,  different  combinations  of  vege- 
tables are  often  chopped  together,  spiced  and  cooked  down  to  a  thick  consistency. 
Catsup  and  chili  sauce  are  very  popular  relishes  in  the  United  States.    Just  the 
arona  of  catsup  and  chili  when  they  are  cooking  is  a  fragrant  appetizer  in  itself. 

But  unless  you  have  used  a  pickle  recipe  before,  study  it  carefully  for  pos- 
sible errors  in  the  quantities.    Or  ask  the  advice  of  a  cooking  authority.  Patience 
and  care  as  well  as  a  knowledge  of  cookery,  are  essential  to  make  good  pickles. 

A  few  general  suggestions  which  are  made  in  the  Government  folder,  "Pickle 
and  Relish  Recipes"  nay  give  you  some  fresh  pointers.     The  first  important  point 
is  to  choose  fresh,  high  quality  fruits  and  vegetables.  If  you  pickle  them  whole, 
select  the  ones  of  a  uniform  size  so  the  pickling  liquid  will  season  them  evenly. 

Then  be  sure,  too,  that  your  spices  are  the  best  you  can  buy.    If  you  have  any 
left  over  put  then  in  air  tight  containers  so  they  don't  lose  their  strength.  It 
Pays  to  know  your  vinegars  because  they  vary  so  much  in  flavor  and  acidity.    A  good, 
clean,  standard  vinegar. .  .free  from  sediment ..  .one  with  4  to  6  percent  of  acetic 
acid  is  recommended.    Another  ingredient  that  varies  on  the  market  is  salt. 

So,  if  you  are  not  familiar  with  pickle  and  relish  making,  get  dependable 
advice,  and  try  your  hand  at  some  of  these  age-old  favorites  backed  up  by  science- 
tested  recipes. 


